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Tixpeusivo Item on I'ood Itil) Ought
t«» Ho ({ought and IVrpnred

Sensll>l\.

m:i:d itksowi. sipkkvision

Mflnj F'eoplo ICnl Kntircl} Too Much
Mont, ami Reduction in (Quantity
Would Cut Costs nnd Aid Dlgo-
lion.Some Valuable Recipes.
WASlllNiiT^N. April 21..Meat is onn

of ih»* more expensive items in the food
hill of the ordinary family, rind, for this
reason It is important that it l>e bought
find upetl to the hest possible attx'an taty\

American consumers are reminded of
this ! »i a statement Just Issued by
specialists of 'he I'nited States Depart¬
ment of ,\c: it'll 11ure The methods by
whi'h economy may !>«. effected will
vary, it is pointed out. with the condi¬
tions surroitndine each family, with
the amount of' personal supervision
fvfr by the housewife to the prepara¬
tion of food, with lor skill, with niar-

kc. conditions. au*l \y i111 the willing -

ties® of the members .-of the family to
eat dishes other than those.often
especially expensive. for which they
have a special liking.
m \ \ v irn«>n\,i i: vi-

toA mi in *h<:\T
Manv persons. ^iys the statement.

e;it overabundantly of meat. In such
cases It should 1" possible, if the iti-
i r nt vo is ur>iit o iimtph, to reduce ex¬

penditure for meat by reducing the
amount purchased Where meal has
b»'»n purchased b\ telephone or orders
to a butcher's l>oy. personal -shopping
«nd-carcful selection may make a sav¬

ins possible. -'Stil! another possibility
for ¦»iSopomlzins is to purchase cheaper
cjts and to compensate for any ti'ugh-
ness and less desirable flavor by pre¬
paring them niof'e caTe fully- for the
tabU Kinallv. economy often may be
achieved t>> nxiiiziiic the meat more
l omplctel'. includinu the triinminps
and bones and leftovers.

In purchasing the cheaper, and often
toucher cuts of meat instead of the
lioj. .«r eut.«."" a housewife' is losing

little, if any. nutriment, provided, of
i-oiirsr. i'"1 proportion of b<>ne to meat
Is no* create- than in the most costly
kinds Sh" rather is- sacrificing only
texture or flavor or case of prepara¬
tion for the sake of cheapness: and. if
She wish's to produce dishes as pala¬
table as those* made from expensive
meat*-, she must expend more care on

prep,-trine, flavoring and cooking. If
the cheaper steaks are purchased, for
example, a degree of tenderness ma;,
be imparted to them by the well-known
method of poundinc the meat. The
Juices and flaxors of such steaks will
be retained more satisfactory if Horn-
is sprinkled ov< r them during the bent-
Inc process, and so worked into the
fibers on the surface.

Another common method of utilizing
the toucher meats is to grind them anil
form them into balls, which may be
br< 'led 1 ik. «teak I'heap cuts of meat
n 1 ." may be cooked slowly with ice-
tables t dumplings in a casserole or
?nv "tyiei thick-walled haklnc dish
v° h can to «nvered. th- 3u 1 c. > there¬
in being retained
TinMMi\«.* I*mm mi; v r
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iba.v lie boiled iflo\vi> and Used f«>r Roup

>v- - f I ment
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\ ..r .. t.> prepare palatable
. li i 1 ziiip «¦ .. 1 inn una Is and
(. ! ¦ r* ii "i oilier imam, the

¦ ¦ !'.¦.>. t" ,|f l'!''"li-iph-s
. s i . s the M'lantlty <>f

-. r.-<i '¦ Mi ken KM'iee. l ho
i . i.. l. np meats «>f vary-
)!>.- toUKhitis"- 'J?* proportion of
K;at '"ii> f>»Ml» <*>>. ."-U'-'-'ilent vok "Ia hies
t mhlne with nt.ats. and tlx- like.
make? It eas;. t whatever ma¬

teria!- may happi"> to he on hand with¬
out a special rrvipe f,.r ra.h portleuiar
dish: Leftover ked in<atK mftv l<e
UFcd. lik" 'Ti.t' |li of IMIffioked
rn'at with !.]. r->1 other food-
Ill the preparation of >asserole dP'hes,
in mnklnc stew«. hasho?. croquettes,
ef -old 5l!«*r>i mi Mt may tm served
\»lth hot yravy made from *r>up stock.
ji'.Uk, :n*a' fa! and <"¦ :ir or other in-
p r d ><. n' s

\ n :i"po| -!iti! \\ h.il t he
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luig^; served ¦>, n-.» am«- dish wi'li

gravy nnil starchy foods. such as
hr riot: ground and used with

bread erumhs or other materials, as
#i sttilling for vegetables. such astoma-
loos and croon peppers; or out thin and
w rapped around a slutting of bread
crumbs, i too. vegetables. oto.

If It is considered desirable, othor
protein foods may In- consumed in
larger quantities to take the place of
the nu.it formerly >&ten. This protein
ma\ Ik- furnislieil by eggs. if they arc

cheap; sKim milk, cheese. dried beans,
poap. cowpeas and other legumes.
A feu txpical recipes are given hero

as examples of the many r*isit03 house-
wives may prepare with meat as the
chief ingredient.
IMMIKS KHOM I'llMAI'KIt

CITS QI-* HEAT
llralfted lloef or Put ltiiant.Brinfn

the meat on all surfaces, place in close¬
ly covered kettle or other receptacle
with small quantity of water and
tlavoring v< notables, such as onion,
carrot, etc.. and cook until totider.
'Browning the meat helps to keep in
tho juices'. The sl<»w cooking in water
and steam makes for tenderness.

Satorj" llrcf.I'ut a pound of top
round of beef into two-inch plcces and
sprinkle with flour; fry a small piece
¦f salt pork until light brown: add

.bet-f and fry for about ihirt.v-tlve
'minutes, stirring occasionally. Qover
with water and simmer about two
hours 1 tireless cooker may l>e used):
season with salt and pepper or paprika.
Serve with a satire made as follows: '

cook in water twenty minutes n cup
of tomatoes, part of a stalk of celery,
one-half onion, three whole cloves.
three peppercorns and one blade of
mace or a very Utile nutmeg. Rub
through a sieve, add some of tho gravy
from the 'moat, thickest with flour'
moistened with-cold water, and season
'with salt and'paprika. Noodles* boiled
rice, hominy or chopped potatoes, car-

rots ami green peppers or other vege-
tables in season, may l>e served on iho
same dish.

t aKierole Ttoavt.(A casserole may

earthenware dish covered with a plate.)
Brown round or rump of beef in fat

| from a slice of fried pork. Place in
'casserole with chopped carrot, turnip.
onion, celery, etc., around It. Add two
cupfuls of water or stock, cover and

i cook in hot oven three, hours, basting
occaslona lly.
now. to jT. vi'kn n

Stexr With Dumplings.Make stew
from small pieces of meat and vege¬
tables. cooking it on stove or In fire-
loss cooker. Serve with dumplings
made as follows: for a stew using one

pound of moi". mix a little more than
j.ne-third cup flour with one teaspoonful

SPREAD POSLAM
TO TEST ON .

PIMPLY SKIN

be improvised by using

TlIK FLAVOR OF MEAT

Trv this' Spread Poslam over that
tt. iiistii skin nffe.tion ii» niKht Then
dismiss the trouble from your mind
Strop soundly hivI. ii'*xt morninp. «*\-
amino tho skin :* ml see-just what on*
i, pplioat ion of poslam has done. ^ ou
will rejoice to know of one- rcmclv
possessed of ron 1 healine enerpy
which can brine about results so
quickly.
Kezema. Pimples, all broken-out,

lt.-hlnu su rfaces.' respond to Poslam
.t t" not hi tie else

Sold everywhere l-'or fieo sample
w>ite to Kinerpen«y laboratories. - 1 ?.
Wi-si 47th St.. .Vow Vork .'it>
And Poslam Soap. heine medicated

with Poslam. will benefit your skin
while used daily f'«r toilet and bath..
Ad *.

outfit. Including a set of Records.
Terms, $1.25 weekly. Other out¬
fits...from Si,->.oo to su.vmio.

SOU) l$v

Columbia Grafonola Dept.
'-II5 Mast l?rnml Street.

And

The Talking Machine Co.
7<M l'/Hst Main Street.

minium ii nm.imwi^.m.

What Better Purchase for One
Dollar Than &od Health?

:i POWERFUL FORCES IN I

The Xcnn Rc?meciy Now Known as Ironizcd
Paw-Paw.
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-of bakiiiK powder and u pinch of salt,
work .111 n rounding teaspoonful of but¬
ter and mix with enough milk to form
a medium stiff dough. Cut Into small
pieces and cock in a buttered steamer
over a kettle of boiling water or re¬
move enough gravy from the stew to
rxpusu tlie meat and vegetables, and
plnce tlic pieces of dough on these
solid materials to cook,

Meat Vie.Meat pies are made most
satisfaclorlly by llrst cooking the meat
and vegetables as for a stew, l.ine a
pan. earthenware dish, or vasucrolc
with biscuit dough rolled fairly thin,
put in the meat, vegetables and gravy,
cover with dough, and bake in a hot
oven.

Meat Turnover*.I'lnee any chopped
cooked meat available on clrolos of bis¬
cuit dough about the size of a saucer.
Fold the. dough over the meat, crimp
the edges. and bake in a hot oven
Vegetables may be combined with the
meat tilling as desired, anil th<-> whole

! may be served with gravy.
\ eat or lleef UlrdM.Cut very thin

meat into roughly rectangular pieces
of a sufficient size for individual sere-
ings Place on each a sttilling of bread
crumbs, seasoned with chopped onions
and other flavoring vegetables and
herbs. Fold or roll up tlio meat', and
skewer in place with toothpicks.
Brown the rolls in fat, remove and
make gravy from the. fat. ilour and
sleek if ava'iable. Place tne r«»>.s in
the gravy and cook slowly u«r I tender
in a covered baking dish, a steamer, or
a tireless co«ker.

II. A O. llridge Hnrnw.
(Special to The Timcs-liisputch.]
W INCHKSTEU, VA.. April 21A

larue wooden bridge between tircen-
spring and Hoinney. on the l>altiniore
and Ohio Railroad, was burned down
several nights ago, crippling traffic un¬
til a new structure could bo erected.
Tlie bridge was one of the most im¬
portant on the Itomney branch, tod
it i> said an investigation is
ma'1*- into the cause of the lire. The
bride*'1, it is reported, was no? guarded.
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"TIZ" GLADDENS
SORE, TIRED FEET

No puffcri-up, burning, tender,
aching feet.110 corns

or callouses.

..Tiz" makes .sore, burning, tired feet
fhirly dance with deli£ht. Away iro
the arhi'S and pains, the corns. cal¬
louses. blisters, bunions ami rliilblain.s.

"Tiz" draws out the acids anil pois¬
ons that puff up your feet. Xo matter
how hard you work, how (oiik you
rtance. how far you walk, or how lonin
you remain on your foet. "Tiz" brings
restful foot comfort. .'Tiv" «« mauieal.
Kiand. wonderful for tired, nehiiicr.
swollen, smarting feet. Ah! how «*om-
fortable, how happy you feel. Your
feet just tingrb- for joy; shoes never
hurt or seem tip lit. ,

Get a 25-cent box of "Tiz" now from
any dnmcist or department store. Knd
fool torture forever.wear smaller
shoes, keep your fe«*t fresh, sweet and
happy, .lust .think! a whole year's foot
comfort for only 2«:> cents..Adv.

That's What You Should Have
Done in the First Place.

Phone the Virstaco
Service Man About
That Spring Booklet
Simply give him the fuels and let him design and write the complete booklet, folder, mail¬ing card whichever is best adapted to your needs at this time. } 1 c is a specialist in pre¬paring profitable Advertising1 Literature.' and knows Just what to put in.Just what toleavo out, to make it produce best results!

Analyzing your market, emphasizing the merits of your goods in an attractive, convinc¬ing manner calls for specialized skill and knowledge, a record of years of success inthis particular line assures you. of exceptional results when you consult the VirstacoService Man.

If you're skeptical.ask for PROOP'S of what he has accomplished for others. Read thefrank expressions of approval from Richmond's foremost business men. Or better still-.base your estimate upon the dummy he will prepare and submit for vour consideration.it must win your <>. K. first". No charge.no obligation unless \ou say."It's just what we1... Then jOU j,ay only for "better printing."need:

Virginia Stationery Co., Inc.
I'ltl.VrKltS OK I'llOKITA 111*10 DlltlOt l .MAIL AIIY KHTISII.ITIOHATl'llK.

Ili:t KAST SI A I STIIKKT. .MATII AMI CA It V STItKKTS.
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CHANDLER SIX
$1395

Chandler Power
IS Power

Chandler power is not power on paper.
It is power on the hills and mountain-sides;
it is power in the mud and sand.

Four years of skilful and conscientious
manufacturing effort have developed and
refined the Chandler motor to a point
approximating perfection. Chandler owners
long ago named it The Marvelous Motor,
and now, more than ever before, it is the
wonder Six, powerful, flexible and enduring.

On high gear and without apparent labor
it pulls the Hard steep grades and winding
hill roads where other motors shift to second.

In crowded traffic it responds to every
demand.

On open roads it answers every call
for speed.

The Chandler motor is a fact-motor.
What any Chandler will do every

Chandler can do.
The Chandler Company has never built

a special demonstrating car.
The Chandler Company has never fur¬

nished to any Chandler dealer a special
gear ratio.

Every Chandler is a demonstrator.
Chandler motor features include:

Solid Cast Aluminum Crank Case
Extending From Frame to Frame

Silent. Chain Drive
for Motor Shafts

Bosch High Tension
Magneto Ignition

No Inflation In
Chandler

Summer Comfort
Winter Luxury

THE new Chandler convertible sedan offers the
moat attractive seven-passenger convertible

type of body yet produced. This body, Fisher-built,
is exceptionally roomy and comfortable. It is deeply
upholstered and mounted on springs which absorb
all the stress and shock of the roadway. The left
side door is immediately opposite tbe driver's seat
so that the driven to get in or out of the car does
not have to dlsturn its other occupants. The auxil¬
iary scots face forward, folding down into the backs
of the front seats as in the Chandler touring car,
and offer the same comfortable riding qualities.
The forward side windows and the door windows
lower away entirely by adjustable strap. The rear
6lde windows lower half way by adjustable strap,
and are entirely removable as arc the window posts.
The back panel of the body is of metal, highly
finished. The workmanship throughout is of pleas¬
ing refinement.

If we asked one hundred or two hundred dollars
more, the Chandler would still be under-priced.

Where many makers have added as much as three
hundred dollars to their selling price within the year
just past, the Chandler price is only one hundred dol¬
lars higher than the sensational low price established
more than two years ago.

There is no inflation in the Chandler price.
And if we asked you to pay hundreds more justbecause we thought we could get it, that would not

make the car better.
FIVE PLEASING BODY TYPES

Seven-Passenger Touring Car, SI395
Four-Passenger Roadster, SI395 /

Seven-Passenger Convertible Sedan, S2095
Four-Passenger Convertible Coupe, $1995

Luxurious Limousine, 52695

Choose The Fact-Six For Your Six

B. A. BLENNER, Distributor
2047 West Broad Street Phone Boulevard 74

CHANDLER MOTOR CAR COMPANY, Cleveland, Ohio


